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Limit dextrinase 

—from malted barley; extraction purification, and characterization 
(MacGregor et al), 610 

—starch degrading enzyme (Sissons et al), 520 

Lipase, oat, effect of variety and growth conditions (Parmar et al), 537 

Lipids 

—complexing with amylose via extrusion cooking (Bhatnagar and Hanna), 
587 

—ferulate and p-coumarate sterol esters (Norton), 111 

—protein association, bromate effect (Panozzo et al), 195 

—total, contents of free, bound, and structural in small millets (Sridhar 
and Lakshminarayana), 355 

—wheat, functionality in sponge cake-baking (Takeda), 6 


Maillard reaction, evaluation in dried pasta by HPLC (Resmini and 
Pellegrino), 254 

Maize (see also Corn) 

—antioxidant activities of zeins from (Matsumura et al), 428 

—rapid estimation of amylose in starches (Knutson and Grove), 469 

—starch: structure and function with different sugary-2 dosages (Campbell 
et al), 464; thermal properties (Campbell et al), 556 

Malt, limit dextrinase; extraction, purification, and characterization 
(MacGregor et al), 610 

Malting, effects on tocols (Peterson), 42 

Mashing, effects on barley tocols (Peterson), 42 

Methods 

—correction equation development for Falling Number values from 
ground wheat meals (Stone et al), 269 

—digital image analysis for quantitation of bread crumb grain (Sapirstein 
et al), 383 

—starch damage determination (Rogers et al), 578 

Microscopy, fluorescence, in structural studies of rye kernel, dough, and 
bread (Parkkonen et al), 58 

Microwave, rapid dry gluten determination (Vatsala and Haridas Rao), 
635 

Millet, small, contents of total lipids, lipid classes, and composition of 
fatty acids in (Sridhar and Lakshminarayana), 355 

Milling 

—and baking quality of wheat-rye translocations (Fenn et al), 189 

—degree of, measured with commercial milling meter (Siebenmorgen and 
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Sun), 327 

—effect of extraction rate on Cantonese noodle quality (Kruger et al), 
177 

—effects of frost damage and immaturity on durum wheat semolina, 
yield and quality (Dexter et al), 494 

—preprocessing effects on (Dexter et al), 10 

—roller and hammer milled wheats, effect on damaged starch measure- 
ment (Rogers et al), 578 

—tocols in barley fractions (Peterson), 42 

Minerals, effects on hard-to-cook beans (Kilmer et al), 476 

Mixing 

—of dough; effect of methoxyhydroquinone on (Koh and Hoseney), 311 

—requirement of Australian cultivar, Dollarbird (Oliver and Allen), 51 

Mixograph 

—dough mixing (Hazelton and Walker), 632 

—effect of cell-wall hydrolysate (Shiiba et al), 279 

Moisture, absorption characteristics of lentils and seeds (Tang et al), 423 

Muffins, energy value of medium-chain triglycerides in (Ranhotra et al), 
553 


NIR spectroscopy; for rice amylose analysis (Villareal et al), 292 

Nitrogen, nutrition; effect on protein aggregates in barley (Bénétrix et 
al), 75 

NMR spectroscopy; of phosphorus in starch (Lim et al), 488 

Noodles 

—darkening caused by the enzyme polyphenol oxidase (Kruger et al), 324 

—effect of color and texture (Kruger et al), 177 

—instrumental probe and method to measure stickiness of (Guan and 
Seib), 330 


Oat 

—f-glucan distribution in different genotypes (Miller and Fulcher), 64 

—f-glucan structure (Wood et al), 301 

—lipase, effect of variety and growth conditions (Parmar et al), 537 

—protein composition and functionality of protein-rich by-product from 
starch process (Lapveteldinen and Aro), 133 

—starch; functional properties and relation to structural characteristics 
(Wang and White), 443 

—starch; structure and physicochemical properties (Wang and White), 443 

—texture profile analysis, role and contribution of starch and protein 

contents and quality (Baik et al), 315 

Oxidation, of doughs (Bekes et al), 44 


Pasta 
—effect of cowpea addition and high-temperature drying on soft wheat 
pasta quality (Bergman et al), 523 
—effects of extrusion conditions on quality (Abecassis et al), 247 
—effects of frost damage and immaturity on durum wheat pasta quality 
(Dexter et al), 494 
—high-temperature drying and Maillard reaction extent (Resmini and 
Pellegrino), 254 
Pentosans, wheat bran, preparation and effect on mixing properties 
(Shiiba et al), 279 
Popcorn 
—kernel moisture content, equilibrium isotherm (Song and Eckhoff), 461 
—optimum moisture content of different kernel sizes (Song and Eckhoff), 
458 
Pressure-sensitive adhesive, properties {Heddleson et al), 564 
Protein 
aggregates in barley (Bénétrix et al), 75 
—effect of extrusion on sorghum digestibility and solubility (Hamaker 
et al), 515 
-effects of frost damage and immaturity on durum wheat gluten proteins 
(Dexter et al), 494 
~enrichment by sieving and air classification (Wu et al), 220 
as fat replacers in chocolate chip cookies (Armbrister and Setser), 344 
—friabilin starch granule (Oda), 394 
of oats; alterations occurring in the composition during processing 
(Lapveteldinen and Aro), 133 
—quality changes in dried high-moisture corn (Peplinski et al), 129 
quality evaluation of cooked rice, in growing rats (Eggum et al), 199 
—quality; Mexican rice varieties (Sotelo et al), 605 
rice bran, antigenic properties of fractions (Landers and Hamaker), 
409 
role in texture profile analysis of Oriental noodles (Baik et al), 315 
separation of gliadin and glutenin subunits by capillary electrophoresis 
(Werner et al), 397 
wheat, determination by dye binding in flour, dough, and bread crumb 
(Eynard et al), 434 
wheat storage, quantity and quality of (Peltonen and Virtanen), | 
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Response surface methodology, in formulation of wheatless pocket bread 
(Toufeili et al), 594 ; 

Retrogradation 

—of amylopectin from maize and wheat (Ward et al), 150 

—in Danish pastry (Sternhagen and Hoseney), 560 

Rheology 

—comparison of durum and bread wheats (Boyacioglu and D’Appolonia), 21 

—dough mixing (Hazelton and Walker), 632 

—measurements on rye doughs (Parkkonen et al), 58 

—rice pastes, viscoelastic properties of (Radhika Reddy et al), 548 

—of wheat tortilla dough, effect of decorticated sorghum addition (Torres 
et al), 509 

Rice 

—amylose analysis by NIR transmittance spectroscopy (Villareal et al), 
292 

—cooked, protein quality of, in growing rats (Eggum et al), 199 

—cooked paste rheology, viscoelastic properties, amylose content and 
cooking quality (Radhika Reddy et al), 548 

—12 Mexican rice varieties (Sotelo et al), 605 

—milling; process of removing hulls and bran from (Siebenmorgen and 
Sun), 327 

—starch; phase transitions of (Huang et al), 202 

Rice bran 

—antigenic properties (Landers and Hamaker), 409 

—esterase activity and free fatty acid accumulation in (Tsuzuki et al), 162 

RP-HPLC, comparison of 70% ethanol and/or 2M LiCl extracts of wheat 
flour (Huebner), 513 

Rye, microstructure of rye kernel, dough, and bread (Parkkonen et al), 58 


SDS-PAGE, electrophoresis and laser-scanning dennsitometry for quan- 
tifying proteins of wheat (Peltonen and Virtanen), | 

Sonication, of wheat starch (Seguchi et al), 636 

Sorghum 

—effect of extrusion on protein digestibility and solubility (Hamaker et 
al), 515 

—factors affecting color and appearance of starch isolated from 
(Subramanian et al), 275 

—shear thinning of pasted starches (Subramanian et al), 272 

Spaghetti 

—instrumental probe and method to measure stickiness of (Guan and 
Seib), 330 

—preprocessing effects on (Dexter et al), 10 

Staling 

—in Danish pastry (Sternhagen and Hoseney), 560 

—importance of durum wheat on bread staling (Boyacioglu and 
D’Appolonia), 34 

—relationship of water-soluble dextrins from a-amylase-treated bread 
to bread firming (Akers and Hoseney), 223 

Starch 

—amaranth: comparison of yield and properties of, using wet and dry- 
wet milling processes (Uriyapongson and Rayas-Duarte), 571; wet 
milling quality and yield (Myers and Fox), 96 

—from amaranth flour, isolation and characterization (Zhao and Whistler), 
392 

—analysis of amylose’s location (Kasemsuwan and Jane), 282 

—cold-water soluble, physical modification (Chen and Jane), 618 

—damage, measurement (Rogers et al), 578 

—effect of lipids on resistant starch formation (Eerlingen et al), 170 

—effect of retrogradation of waxy maize starch on enzyme susceptibility 
(Eerlingen et al), 351 

—enzyme-resistant, in yellow cake mix (Lin et al), 69 

—free fatty acids in, of corn and sweetpotato (Kitahara et al), 439 

—granular cold-water soluble, prepared by alcoholic-alkaline treatments 
(Chen and Jane), 623 

—granules; image analysis to distinguish hard and soft red winter wheats 
(Zayas et ai), 82 

—isolated from sorghum, factors affecting color and appearance 
(Subramanian et al), 275 

—measurement; interlaboratory evaluation (McCleary et al), 501 

—oat, functional properties of (Wang and White), 443 

—oat, properties of (Wang and White), 442 

—oat, structure and properties of amylose, amylopectin, and intermediate 
materials of (Wang and White), 263 

-phosphorus in, NMR spectroscopy (Lim et al), 488 

—quality of bread containing varying levels of enzyme-resistant (Eerlingen 

et al), 165 
-rapid estimation of amyiose in maize (Knutson and Grove), 469 

—retrogradation: of amylopectin from maize and wheat (Ward et al), 
150; correlation with glass transition temperature (Wang and Jane), 527 
rice, phase transitions of (Huang et al), 202 





—role in texture profile analysis of Oriental noodles (Baik et al), 315 

—shear thinning of pasted corn and sorghum starches (Subramanian et 
al), 272 

—sugar influence on resistant starch formation (Eerlingen et al), 472 

—thermal properties of tropical and semitropical maize starches (Li et al), 87 

—wheat, structures (Seguchi et al), 636 

Sugar, influence on enzyme-resistant starch formation (Eerlingen et al), 472 

Sugary-2 locus, dosage effect on maize starch (Campbell et al), 464 

Synthetic fat, energy value of caprenin (Ranhotra et al), 159 


Temperature 

—effects of during grain-filling on starches from six wheat cultivars (Shi 
et al), 369 

—glass-transition, correlation with starch retrogradation (Wang and 
Jane), 527 

Texture 

—of cooked rice, relation to amylose content, amylopectin structure 
(Radhika Reddy et al), 548 

—corn masa, effect of cooking time, grinding, and moisture content on 
(Ramirez-Wong et al), 337 

Tocals, in barley (Peterson), 42 

Tortilla, wheat dough, effect of decorticated sorghum addition on rheology 
of (Torres et al), 509 

Triglycerides, medium-chain, energy value in muffins (Ranhotra et al), 


Tryptophan, fluorescence studies of, in wheat gluten extracts (Stevenson 
and Preston), 155 


Urethane, in U.S. and Canadian breads; measurements by GC-MS 
(Haddon et al), 207 


Viscoelasticity, of rice flour pastes, relation to amylose content, amylo- 
pectin structure (Radhika Reddy et al), 548 

Volatiles, adsorption of, to wheat grains and subsequent desorption 
(BGrjesson et al), 16 


Wet miliing, amaranth; starch quality and yield fractions (Myers and 
Fox), 96 

Wheat 

—breadmaking quality (Yamada and Preston), 297 

—cholesterol-lowering effects of red vs. white wheat flours, brans, and 


whole meals compared to oatmeal (Maziya-Dixon and Klopfenstein), 
539 

—classification distinguished by image analysis (Zayas et al), 82 

—durum, preprocessing effects on milling (Dexter et al), 10 

—durum, use in bread (Boyacioglu and D’Appolonia), 21, 28, 34 

—effect of flour refinement on noccle quality (Kruger et al), 177 

—effects of red vs. white wheat flours, brans, and whole meals compared 
to oatmeal on fecal water-holding capacity and loss of protein, ash, 
calcium, and zinc in rats (Maziya-Dixon and Klopfenstein), 544 

—flour quality of amphiploids derived from (Alvarez et al), 517 

—friabilin starch granule protein (Oda), 394 

—grains, adsorption of volatile fungal metabolites to (Bérjesson et al), 16 

—LMW subunits of glutenin, simple and rapid method for purifying 
(Melas et al), 234 

—meals; correcting Falling Number values (Stone et al), 269 

—polyphenol oxidases (Kruger et al), 324 

—protective effect of hard red vs. hard white in chemically induced colon 
cancer in mice (Maziya-Dixon et al), 359 

—protein determination by dye binding in flour, dough, and bread crumb 
(Eynard et al), 434 

—prcteins extracted with 70% ethanol and/or 2M LiCl (Huebner), 513 

—proteins; structure of, as examined by fluorescence studies (Stevenson 
and Preston), 155 

—quality of wheat-rye translocations (Fenn et al), 189 

—starch, effects of temperature during grain-filling (Shi et al), 369 

—starch structures; sonication of (Seguchi et al), 636 

—varieties; differences in physical properties and microstructure of 
(Sutheerawattananonda et al), 627 

—water solubles, in angel food cakes (Maziya-Dixon et al), 287 

Wheat bran 

—nutritional profile (Ranhotra et al), 321 

—purification and characterization of cell-wall hydrolysate (Shiiba et al), 
279 


Yeast, activity in frozen doughs, effect of cream or compressed (Gélinas 
et al), 183 


Zein, antioxidant activities of, from maize (Matsumura et ai), 428 


Zinc, absorption in rats fed red or white winter wheat or oatmeal diets 
(Maziya-Dixon and Klopfenstein), 544 
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